. Inocula for all experiments were grown in nutrient broth at 32 C for 24 hr.
Little is known concerning the response of the Mimeae to physical and chemical agents (1) . This lack of information is rather surprising when one considers the established clinical history of these organisms (1, 4) . A possible explanation for the lack of investigation may be the confusion which surrounds the taxonomy of this group (3, 4, 
7).
A recent report (12) described the isolation and identification of Mimeae from foodstuffs, and the authors suggested that these organisms might contribute to food spoilage. To (3, 4, 7, 12) . Inocula for all experiments were grown in nutrient broth at 32 C for 24 hr.
Response to temperature. To determine the temperatures at which the Mimeae could initiate growth, nutrient agar plates were streaked and incubated at 6, 22, 32, 37, and 42 C. The cultures were observed for growth at 24-hr intervals up to 242 hr.
Response to pH. Nutrient agar plates adjusted to Response to sodium chloride. The isolates were observed for their ability to initiate growth in nutrient broth containing 3.0, 4.0, 5.0, 6.0, and 7.0% sodium chloride. The sodium chloride was incorporated into nutrient broth and was dispensed in 10-ml portions into culture tubes. The cultures were incubated at 32 C for 168 hr and observed for growth at 24-hr intervals.
Heat tolerance. Culture tubes containing 5 ml of nutrient broth were inoculated with a loopful of the organism to be tested. The inoculated tubes were brought to 62.3 C in a water bath and were held at that temperature for 30 min. The tubes were then cooled in an ice bath, incubated at 32 C for 168 hr, and observed for growth at 24-hr intervals.
Casein hydrolysis. Hydrolysis of casein was determined with a medium containing 10.0% nonfat dry milk. Distilled water (500 ml) containing 100 g of nonfat dry milk and 500 ml of double strength nutrient agar were autoclaved separately for 15 min at 121 C. After tempering to 45 C, the two mixtures were aseptically combined. Plates were poured and inoculated with a single streak of each organism. Cultures were incubated at 32 C for 48 hr. (11) . Lipolysis of cottonseed oil was determined with Nile blue sulfate as described by Tumer (14) , and lipolysis of tributyrin was determined according to Pelczar (10) . All plates were inoculated with a single streak of the organism and incubated at 32 C for as long as 96 hr.
RESULTS AND DIscussioN
The number of reported isolations of Mimeae (6, 8, 12) and Mimeae-like organisms (2, 5, 9, 15) from foods strongly supports the suggestion that they are common contaminants of foods. The capacity to initiate food spoilage would depend principally on their ability to attain sufficient numbers and to bring about certain chemical a Number positive/number tested. changes under commercial conditions of food handling. The Mimeae are relatively inactive in the formation of extracellular enzymes except for a lipase(s) ( Table 2) . This trait appears to be a rather common characteristic of this group of organisms (3, 12) . The lipolytic activity extended through all classes of compounds tested, and any involvement in food spoilage would there-fore be expected to be manifest primarily by development of rancidity.
Only a few of the iso ltes in the present study hydrolyzed gelatin. These results are in agreement with those of Gilardi (4) It appears that the Mimeae are able to initiate growth over a rather broad range of conditions (Table 3) . Growth of many isolates occurred over a wide temperature range (6 to 42 C) and in sodium chloride concentrations as high as 5S%. None of the isolates survived a temperature of 62.3 C for 30 min in nutrient broth. In general, isolates grew better in an alkaline medium, although half of the H. vaginicola isolates were able to grow at pH 4.5.
The results of this study indicate that the Mimeae possess the biochemical potential for causing rancidity problems in foods. The extent to which this may occur awaits a better understanding of the conditions affecting the rate at which these organisms grow in various food products and the conditions governing lipase production and activity.
